
W
elcom

e to K
atsuya!

Featuring the dynam
ic pairing of M

aster Sushi C
hef K

atsuya 
U

echi and design im
presario Philippe Starck, K

atsuya by 
Starck is truly a feast for the senses. W

ith specialty cocktails, 
unique rolls and spectacular sushi and sashim

i platters, C
hef 

U
echi skillfully translates Japanese flavors to the A

m
erican 

palate. H
is accolades, com

bined w
ith the sleek setting and 

sbe’s signature level of service, have m
ade K

atsuya one of 
O

penTable’s “50 H
ottest R

estaurants in the U
.S.”



 C
ream

y R
ock Shrim

p  
C

rispy bite-size rock shrim
p tossed in a cream

y, spicy sauce. 17

C
rab and M

ozzarella T
em

pura  
C

hef K
atsuya’s tw

ist on com
fort food. Tem

pura w
ith crab and 

m
ozzarella, served w

ith a light sake soy sauce. 12 

C
rispy Soft-Shell C

rab  
Soft-shell crab lightly flash-fried, served w

ith crispy spinach and  
a side of citrus ponzu. 12 

E
dam

am
e  

Served w
arm

 and tossed lightly w
ith salt.  Sm

all 6  Large 10

A
gedashi T

ofu 8 

Sautéed Shishito Peppers 8 

Stuffed E
ggplant  

Albacore and alm
onds in a sw

eet m
iso glaze, served in a hollow

 eggplant. 11.50 

Vegetable T
em

pura  
Asparagus, onion, yam

, shiitake m
ushroom

 and green bean. 11  A
dd shrim

p 5

S
O

U
P

S
 &

 S
A

L
A

D
S  

C
lassic M

iso Soup  
A Japanese classic…

green onion, tofu and seaw
eed. 4  A

dd vegetable 1

C
rispy C

hicken Salad  
Asian salad m

ixed w
ith rice noodles, w

onton crisps and shredded chicken, 
served w

ith a plum
 vinaigrette. 15  

M
ixed G

reen Salad
Ponzu and m

iso vinaigrette served on the side. 10 

M
ushroom

 Salad
W

arm
 sautéed Japanese m

ushroom
s served on a bed of butter lettuce. 10 

Sashim
i Salad  

C
hef’s selection of assorted sashim

i on a bed of m
ixed greens, tossed w

ith 
ponzu. G

reat as a healthy start. 21

C
ajun-Spiced T

una Steak Salad 16

T
ofu Salad
C

rispy tofu over m
ixed greens w

ith m
iso vinaigrette. 13 

N
abeyaki U

don Soup  
Succulent chicken, shrim

p and egg m
arinated in a steam

y broth w
ith thick 

udon noodles. Japanese chicken soup for the soul! 15

S
T

A
R

T
E

R
S

The consum
ption of raw

 or undercooked m
eats, poultry, pork, seafood, shellfish or eggs m

ay increase the risk of foodborne illness. 

S
P

E
C

IA
LT

Y
 S

T
A

R
T

E
R

S
 ~

 K
A

T
S

U
Y

A
 S

IG
N

A
T

U
R

E
S

Yellow
tail Sashim

i w
ith Jalapeño 

Fresh yellow
tail, ponzu and jalapeño m

ake for a guest favorite. 
Light and refreshing. 19 

Seared T
una W

ith Japanese Salsa 
Seared tuna sashim

i served w
ith fresh tom

atoes, cilantro and avocado w
ith 

a Japanese touch. 18

B
aked C

rab H
and R

olls
B

aked snow
 crab lightly kissed w

ith C
hef’s signature sauce, w

rapped w
ith rice 

in soy paper...one taste w
ill leave you w

anting m
ore. 17

C
rispy R

ice w
ith Spicy T

una
O

ur m
ost flavorful dish on the m

enu and the one K
atsuya is m

ost fam
ous 

for...a can’t-m
iss dish. 14

H
alibut U

suzukuri  
H

alibut sashim
i delicately sliced w

ith a hint of spice and citrus. 16 

Spicy A
lbacore Sashim

i w
ith C

rispy O
nion 

A crunchy tw
ist on albacore sashim

i. 17 

K
atsuya C

eviche 
A light and refreshing blend of sashim

i and citrus ponzu. 17  

H
alibut-W

rapped C
rab and A

vocado 16 

K
iw

i Scallops  
Jum

bo scallops on top of sliced kiw
i w

ith yuzu vinaigrette. 16 

Salm
on Sashim

i w
ith C

aviar  
Salm

on sashim
i lightly rolled w

ith Japanese onion chutney, topped w
ith tasty 

caviar on a cucum
ber crisp. 20 

Seared A
lbacore w

ith G
arlic Soy Lem

on B
utter  

A rich, flavorful version of albacore sashim
i that m

elts in your m
outh. 16 

A
dd truffles for an unm

atched experience 20

For your convenience, 20%
 gratuity w

ill be added for parties of 6 or m
ore.
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W
agyu T

obanyaki  
A beef-lover’s dream

, served sizzling hot w
ith w

ild m
ushroom

s. 32

C
hicken T

eriyaki 16

Panko-C
rusted C

hicken
W

rapped around stir-fried vegetables. 17

G
rilled Lam

b C
hops   

Four delicious chops served w
ith a ginger scallion pesto and 

C
hef K

atsuya’s m
iso reduction. 28 

JA
PA

N
E

S
E

 P
R

IX
 F

IX
E

Includes m
iso soup, salad, rice and kobachi

E
ntrée  
Your choice of teriyaki favorites: N

ew
 York steak, chicken or salm

on.

D
essert
Your choice of m

ochi ice cream
 or seasonal fruit.

25O
M

A
K

A
S

E

K
atsuya’s T

asting M
enu

The best of the best signature dishes! All of the item
s that 

C
hef K

atsuya is fam
ous for in one tasting m

enu. 75  

C
hef’s O

m
akase

C
hef K

atsuya’s choice m
enu featuring the freshest ingredients of 

the day. Sit back and let C
hef do all of the w

ork. M
P

F
R

O
M

 T
H

E
 H

O
T

 K
IT

C
H

E
N

S
E

A
F

O
O

D

M
iso-M

arinated B
lack C

od 
A m

ust-try dish! This K
atsuya signature uses sw

eet m
iso and the special 

taste of baked black cod to deliver unparalleled flavor. 23   

Stripped B
aze  

O
ur fam

ous striped bass served as Szechuan-style fillets. C
hef K

atsuya’s 
m

ost dynam
ic dish! 25   

Lobster D
ynam

ite  
A half lobster sautéed w

ith m
ushroom

s and tossed in C
hef’s cream

y 
dynam

ite sauce, then baked to perfection. 23   

C
ajun-Style H

alibut C
heeks  

Served w
ith asparagus. 19

B
aked Salm

on  
W

ith sansho caper sauce. 17 

Shrim
p T

obanyaki
Served w

ith m
ushroom

s and asparagus. 16 

A
lm

ond-C
rusted Scallops  

Served w
ith sea salt and lem

on. 15.50  

R
O

B
A

T
A

Vegeta
bles 

P
oultry 

S
ea

food

O
nion 3 

C
orn 4 

Pee W
ee Potato 3 

Zucchini 4 
E

ggplant 4 
Asparagus 3 
M

aitake M
ushroom

 5 
Artichoke 5 
Avocado 5 
Shiitake M

ushroom
 3 

Tofu 4

R
ice

Yaki O
nigiri 3 

C
hicken (Salt or Tare) 4

N
egim

a 4 
Teba 4 
Tsukune 5 
Tsukune Shrim

p 5 
Jidori C

hicken B
reast 8

B
eef

Short R
ib 7 

B
eef Asparagus 7 

Suki Yaki M
aki 10 

W
agyu Skirt Steak 12 

Prim
e N

ew
 York Steak 12 

Tenderloin Steak 16 

Scallop 5 
Shrim

p 6 
Salm

on (Salt or Tare) 8
Yellow

tail C
ollar 14 

K
ing C

rab Legs 18 
Lobster (H

alf) 22

B
a

con

E
noki B

acon 4 
Tom

ato B
acon 4 

Asparagus B
acon 4 



S
U

S
H

I &
 S

A
S

H
IM

I

Sushi Sam
pler  

C
hef’s best assorted tuna, albacore, yellow

tail, salm
on, 

halibut, shrim
p, octopus, freshw

ater eel and egg, served 
w

ith a C
alifornia roll. 30  

Sashim
i Sam

pler  
C

hef’s best assorted tuna, yellow
tail, salm

on, halibut, 
scallop and hokki clam

. 35  

S
ushi / S

a
shim

i 

Freshw
ater E

el 7

Sea E
el 7

Jum
bo C

lam
 9/19

Albacore 6.50/15

Tuna 6.50/15

Yellow
tail 6.50/16

Sw
eet Shrim

p 8.50/15

Toro 10/24

O
ctopus 6/15

Salm
on E

gg 6/15

C
rab 8

B
ay Scallop 6

S
ID

E
S 

R
ice 3

C
ucum

ber Sunom
ono 6

Seaw
eed Sunom

ono 6

S
ushi / S

a
shim

i 

Shrim
p 6

W
hitefish 6/15

H
alibut 6/16

E
gg 5

Sm
elt E

gg 7

Seared Jum
bo Scallop 6/15

Sea U
rchin 9/17

Salm
on 6/15

Squid 6/15

K
anpachi 8/17

Spanish M
ackerel 7/16

H
okki C

lam
 5/13

S
U

S
H

I R
O

L
L

S

C
la

ssic R
olls  (ha

nd
/cut)

Spicy Tuna R
oll 8/9

Spicy Yellow
tail R

oll 8/9

C
alifornia R

oll 7/8

C
alifornia R

oll w
ith Sm

elt E
gg 8/9

Shrim
p R

oll 7/8

Tuna R
oll 6/7

C
ucum

ber R
oll 5/6

Vegetable R
oll 7/8

Scallop R
oll 7/8

Salm
on Skin R

oll 6/7

Yellow
tail R

oll 7/8

B
lue C

rab R
oll 8/9

Substitute soy paper 1
A

dd avocado 2
A

dd fresh w
asabi 5

S
pecia

lty R
olls

R
ainbow

 R
oll

C
hef’s best assorted sashim

i and avocado on 
top of our traditional C

alifornia roll. 18.50

R
ock Shrim

p T
em

pura R
oll

Tossed in a cream
y, spicy sauce over a spicy 

tuna roll. 16

Sunset R
oll 

Sw
eet freshw

ater eel, crunchy cucum
ber and 

avocado drizzled w
ith sw

eet eel sauce m
ake 

this a guest favorite. 16

S
SC

 R
oll 

Sautéed shrim
p w

ith asparagus and m
ush-

room
s over a C

alifornia roll. 17

B
SC

 R
oll  

B
aked scallops in dynam

ite sauce over 
a C

alifornia roll. 15

Spider R
oll 

Soft-shell crab, cucum
ber, avocado and 

ponzu. 15

Special K
atsuya R

oll  
Tuna, yellow

tail, salm
on, scallop, crab 

and avocado w
rapped w

ith rice, soy paper, 
and cucum

ber, served w
ith w

asabi ponzu on 
the side. 17

B
aked C

rab R
oll 9

B
aked Shrim

p R
oll 12.50 

Shrim
p T

em
pura R

oll 12.50


